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T H E I 0 W A 
A REVIEW OF ACTIVITY IN HOME ECONOMICS AT THE IOWA STATE COLLEGE 
NOVEMBER, 1944 
''We'll Talie Four Billion Pounds of Meat!" 
* 
That's a lot of meat ... but it's an official esti-
mate of the amount our Armed Forces have 
needed this year. And, though America's farm-
ers and stockmen are doing a magnificent food 
producing job, meat for hard workers here at 
home will continue to be limited. 
That fact means American 
housewives will need the aid of 
experienced home economists to 
help stretch their limited supply of 
good meats like Morrell Hams. 
With your help, they can solve the problem. 
So, suggest extender recipes, casserole 
dishes, stews, and other meat-stretching 
dishes. Tell homemakers how to make tempt-
ing meals with low point cuts of meat. They'll 
appreciate your advice. And you'll 
be doing a real service for your 
country, as well as for the women 
who depend on your trained knowl-
edge. By helping our housewives, 
you help our men win the war. 
JOHN MORRELL & co. GENERAL OFFICES: OTTUMWA, IOWA 
HELP UNCLE SAM! BUY MORE WAR BONDS NOW 
* * * * * * * * * 
Shown on the cover are three of the 
Iowa State delegates to the National 
Home Economies Convention-Laurel 
Fuller, institution management junior; 
Mary Rothacker, textiles and clothing 
sophomore; and Elizabeth Watt , tex-
tiles and clothing senior. Mary Jane 
Rice, applied art senior, was the fourth 
Iowa State convention representative 
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SPORT SHOP 
for the clothes 
in your life 
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N EWLY appointed professor and head of the In-
stitution Management Department at Iowa State 
is Dr. Grace Augustine, former head of Institution 
Management at the Texas State College for Women, 
Denton. Dr. Augustine, a native of Racine, Wis., 
received the degrees of bachelor of science, master of 
arts and doctor of philosophy from Columbia Univer-
sity. 
Turkey with all the trimmings is being prepared 
by the Quartermaster Corps to be shipped to American 
fighting forces overseas for Thanks giving, Christmas 
and New Y ear's Day. Through Switzerland the Red 
Cmss will distribute the Christmas treat to Americans 
imprisoned in German war camps. 
"Certain Factors Affecting Academic Mortality of 
Home Economics Students at Iowa State College" is 
a recent master's thesis by Alice Kauffman. In her 
research M iss Kauffman discovered that in the Home 
Economics Division 60.6 per cent of the freshmen do 
not graduate. The greatest percentage drop out the 
first year. Reasons for withdrawal included dismissal 
for low scholarship, economic necessity, physical in-
abil ity, marriage and the desire to transfer to another 
school. To encourage those college students who remain 
enrolled for only one or two years, Miss Kauffman's 
findings suggest that an investigation be made in the 
home economics curriculum and also that further 
guidance be offered in high schools to those wishing 
to attend college. 
Professor B elle Lowe, of the Foods and Nutrition 
Department, has started a two-year study of frozen 
foods. Methods concerning the preparation of the food 
for freezing and the defrosting and cooking processes 
m·e among the tests being conducted by Miss Lowe. 
"There are 5,000 to 6,000 students graduating each 
year from Iowa's high schools who have the ability 
to do creditable college work but· who do not enter 
college," states Dr. Raymond Hughes, President Emer-
itus of Iowa State. In his booklet, Prospective Enroll-
ments in the Public School and Colleges of Iowa, Dr. 
Hughes stresses the fact that many students who do 
enter college could easily and more adequately be 
handled in' junior college. Present industry and busi-
ness need about three times as many employees with a 
high school education followed by a two-year training 
period as it does four-year college graduates. 
An All-American honor rating has been given Iowa 
State's yearbook, The Bomb of 1944. Pr~sented by the 
National Scholastic Press Association, this award was 
one of four given to schools having an enrollment of 
2 ,50D-4,999· 
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Miniwanca Inspires 
Fellowship Winners 
Iowa State delegates chat with Mr. 
Danforth beneath the camp's motto 
Mary Rothalzer tells about the activities of Dan-
forth winners at St. Louis and Camp Miniwanca 
T HREE Iowa State women, winners of the 1944 Danforth Fellowship, enjoyed an inspiring and 
educational two weeks at Camp Miniwanca near Shel-
by, Michigan, this summer. The camp experience was 
part of the Danforth award and upperclass winners 
received an additional fortnight in St. Louis as guests 
of the Ralston Purina Company. 
Eleanor Koster, senior representative from Iowa 
State, says of her experiences in St. Louis: 
"Thirty-six home economics students, each of us 
representing a state, were two-day visitors at the 540-
acre Purina Experimental Farm. We had the oppor-
tunity to learn about management methods and nutri-
tional studies with farm livestock and fur-bearing 
animals. Potential fur coats in cages and chickens that 
laid eggs with green yolks were only a small part of 
the experimental problems in this vast outdoor 
laboratory. 
"In addition to the informational tours of the farm, 
we engaged in athletic activities. We formed softball 
teams and the Eastern visitors competed against those 
of us from the West. The second night we left the 
experimental farm aboard a checkerboard wagon 
pulled by Missouri mules. 
"In St. Louis we were escorted behind the scenes in 
the Barnes Hospital; · the Stix, Baer and Fuller Depart-
ment Store; the Gardner Advertising Agency; Mvrakos 
Candy Company; and the. Independent Packing Plant. 
Lectures on food for tomorrow, vitamins for vitality 
and feed for furs were of special interest to those of us 
who were foods majors. vVe were royally entertained by 
the Chamber of Commerce who arranged a tour of 
Forest Park and the Art Museum. The crowning fea-
ture of our St. Louis visit was the romantic operetta, 
"Maytime" which was presented under the stars at 
the Municipal Opera." 
After her St. Louis visit, Miss Koster joined Sheila 
Dunagan and me, the two junior representatives from 
Iowa State, and the three of us traveled to the Youth 
Foundation Camp at Shelby, Michigan. The first 
glimpses of the wooded sand dunes of Lake Michigan 
surpassed the best descriptions that we had received 
about Camp Miniwanca. Five-hundred students from 
44 states lived a four-fold life at the camp with physi-
cal, mental, social and religious development a part of 
each well-balanced day. 
Athletic competition among the six Indian tribes, 
which were organized from the campers, kept active 
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interest at a high pitch. A track meet, aquatic show 
and the flashlight relay through wooded trails and over 
sand dunes kept all of us busy earning points for our 
tribe. Baseball, captain ball, volley ball, deck tennis 
and other team games were scheduled every afternoon. 
Tumbling down the mountainous dune, "Old Baldy," 
jumping foamy breakers in Lake Michigan and racing 
fleecy clouds reflected in Stony Lake in sailboats were 
activities enjoyed by all. 
Mental development was stimulated by challenging 
leaders who talked on such subjects as the art of crea-
Eleanor Koste·r, Sheila Dunagan and Mary Rothacker smile from 
a terrace wall overlooking the sand dunes at Camp Miniwanca 
tive living and interpretations of Christ's teachings. 
The words of our inspiring leader, Mr. William Dan-
forth, who dared us to stand, smile, think and live tall 
impressed us and will long be remembered. 
A barn dance, circus, and tribal entertainment in 
the council circle highlighted our many pleasant eve-
nings. 
Religious thought and prayer were encouraged dur-
ing the quiet period in the morning when each camper 
found her own outdoor shrine. In the evening the 
campers and their leaders followed a winding path 
through the trees up to vesper dune which overlooked 
Lake Michigan. World travelers and nationally known 
educators shared their unusual experiences with us 
during these services. The Danforth Chapel and the 
Church of the Dunes were other favorite places of 
worship. 
3 
Foreign Foods Vary 
Service Menus 
Foods of foreign lands add variety to the menus 
of fighting men overseas) says Gertrud Ortgies 
A RMY and navy chow has taken on a new version for American fighting men in foreign lands. The 
food of .these countries is supplementing army and 
~avy ra_twns with a resulting diet that is varied and 
mterestmg. Letters to Iowa State friends from men 
overseas give enlightening pictures of changes in their 
eating habits. 
During the time that President Roosevelt and Prime 
Min.ister C~urchi~l wen: solving world problems, the 
servicemen m Afnca were solving food problems. Staff 
Sergeant James Turner of the Army Air Forces writes 
an account of the situation. 
. "The typical dinner we could buy in Africa con-
Sis~ed of "':hat_ they called steak, eggs and chips. All of 
this was £ned m deep fat. The steak was at times camel 
and at other times jackass, which is much more stringy 
than camel steak. For this meal we paid 40 pestoes or 
$1.60 in American money. Their soup, a green v~ge­
table cooked with small potatoes, tasted terrible. 
"Egyptian food was prepared much better and in 
Cairo we could even get some American food. They 
use only brown bread and no butter. Sugar is unheard 
of." . 
When the troops moved north he wrote about the 
new changes in food. "In Sicily we could get a good 
meal for $1. We had brown spaghetti, little tomatoes, 
hard bread, macaroons, brown sugar, plenty of wine 
and ice cream which we were disappointed to find 
quite different from ours. 
"Having been in South America previously, Sergeant 
Turner continued, "In South America we had plenty 
of everything. One might have a meal of pineapple 
which was put on the table in large slices. We also 
had bananas and excellent steaks. Prices were more 
reasonable than anywhere along the way." 
The English have had a big job keeping themselves 
fed, as well as all the servicemen. Sergeant Rudy 
Carlson of the RCAF, now in England, says, "You 
must realize that conditions are enormously dif-
ferent · over here. England has been at war for five 
years and in that time has had to feed millions of 
fighting men. Since food is not plentiful, none is 
An overseas soldier gets that far-away look re-
membering foods the way they are back home 
wasted. The trend is not towards a variety of foodstuffs, 
but a variety of ways in which one food item can be 
prepared. The staples, potatoes, meat and greens are 
the backbone of all the meals including breakfast. The 
dietiti~n must find new ways to prepare these to pre-
vent distasteful monotony. To make a 'feast fit for a 
king' out of these is no small task. 
"Dried eggs and fruits, powdered milk and mar-
garine are used in large quantities. The Ministry of 
Foods, under Food Minister Lord Wootton, dictates 
what the Briton eats. Posters advise to 'Eat more pota-
toes, save bread and save materials and labour.' 
"Bread is made according to the wartime standard 
and is a coarser product. White bread is non-existent. 
Milk is not plentiful because _of the labor shortage and 
I have never drunk so much tea in my life. At home 
we had snack bars where we'd get hamburgers or cokes; 
here we go into a similar place for the equivalent-
a dish of fish and chips-and tea." 
A corporal in France writes about the food in that 
th~ater of "':ar. "Trav~ling in France is quite the 
thmg. Food IS not obtamable en route, so we take it 
and our blankets with us. When evening comes we 
look for a nice spot to cook the food; our stove consist-
ing of a tin can half filled with gas into which a match 
is dropped. For meat we have a choice of bacon or 
roast beef. Other food on the menu may include coffee, 
canned milk, jam, vegetables (usually sweet corn) , 
fruit (peaches, pears, fruit cocktail) , pressed ham, 
dried egg yolk, preserves and even salt. We may buy 
bread in the town through which we're passing. There's 
a great amount •of candy, gum and cigarettes which 
we toss to children on our way ... I'm getting so that I 
can speak enough French to trade my P-X rations for 
eggs and tomatoes." 
Because of the present scarcity of pineapple, it's 
difficult to realize that some servicemen tire of it, but 
Corporal Joe Schafer is one who did. Having been in 
the Hawaiian Islands, and now in the Gilbert Islands, 
he says, "Here at the Gilbert Islands we eat about the 
same as we did in the Hawaiian Islands. The thing I 
didn' t like back there was too much pineapple. 
"Most of the things we get here are canned. The first 
three months we did not have anything but 'C' and 'K' 
rations. The 'K' rations, which are much better than 
the 'C', consist of soybean cookies, a small can of 
cheese or meat, a fruit bar, chewing gum, cigarettes, 
cahdy and coffee. They also have a 'D' ration which 
is only chocolate candy, but is really good. 
Barnay Kommel, an Australian in the United States 
Army, has written about the Aussie meals that the 
Yanks receive in the restaurants and cafes of the con-
tinent "down under." 
For breakfast there is a choice between bacon and 
eggs, scrambled eggs and sausages, or omelet and chops. 
A porridge, thicker than our cooked cereal, is served 
with milk and sugar. Usually sandwiches, accompanied 
by tomatoes, eggs, corn beef or garlic are served for 
lunch. The evening meal is known as tea. The main 
dish may be grilled steak, sausages, chops, kidneys, 
meat pie or lamb stew. 
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J:Zev;ew 
Laurel Fuller relates experiences of delegates 
lo the National Home Economics Convention 
A TTENDING the National Home Economics Con-
vention in Chicago last June was an experience 
. which none of us who were delegates from Iowa State 
will soon forget. We were four: Elizabeth Watt, tex-
tiles and clothing senior; Mary Jane Rice, applied art 
senior; Mary Rothacker, textiles and clothing sopho-
more; and myself. 
It was an exciting day for us when we stepped off the 
train in Chicago because many famous leaders of the 
Democratic and Republican parties were arriving for 
their pre-convention meetings. 
Getting settled in our hotel rooms and going through 
the necessary registration procedures filled our first 
few hours before we. attended a general meeting for 
convention delegates. The delegates at the convention 
included representatives from about 38 states. At this 
meeting, Coleman Griffith of the University of Illinois 
suggested many ways in which we will have to adjust 
ourselves when the servicemen return. 
In the evening we four attended the Iowa State 
Alumni. dinner given in honor of Miss Genevieve 
Fisher and Dean P. Mabel Nelson at the Picadilly 
Tearoom. There were a number of Iowa State women 
present that evening-some were graduates of 15 or 
20 years ago and others had been graduates for only 6 
months. Many of these women have become leaders 
in their fields. 
After dinner we returned to the Tower Room of the 
Stevens Hotel for a panel discussion on "Sources of 
Youth's Codes of Behavior" led by Dr. Howard Mc-
Clusky from the University of Michigan. Mary Jane 
Rice represented our group on the panel. The dis-
cussion indicated that in the post-war world emphasis 
will be placed on consideration of youth, their ideas 
and their possibilities for leadership. 
Wednesday morning the high school, college and 
graduate delegates held individual meetings to discuss 
club programs of the past year. Iowa State has the 
largest home economics club in the country, so many 
of the smaller clubs were interested in our membership 
drive and departmental programs. 
"In Stitch with The Times," a style show by the 
textile members of the New York Home Economics 
Business group, was given in the afternoon. Mary 
Jane Rice and Elizabeth Watt modeled. 
The international party given by the Peoples' Gas 
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Modeling at the convention are Montelle 
Moore, Lindenwood, and Elizabeth Watt 
Company made us aware of the broad field open to 
home economists in foreign countries. Mrs. Soledad 
Payawal and Miss Thelma Estevez, both Iowa State 
students, explained the need for home economists in 
Uruguay and the Philippines. 
Dr. Margaret Justin of Kansas State College started 
the Thursday meetings with an address to the college 
delegates. Her name was familiar to all students be-
cause she is the co-author of the home economics book 
Foods. 
The Betty Lamp luncheon was held at the Art Insti-
tute where Dr. Lee Vincent of the Merrill Palmer 
school discussed a topic of interest to all of us-mar-
riage. She explained the reasons for and against 
marriages in wartime. 
After lunch we divided into groups and went on 
conducted tours to places of interest. I selected the 
tour which took us to the Alfred Decker and Cohn 
establishment, the manufacturers of "Society Brand 
Clothes." We followed the progress of a piece of 
material from the time it is pre-shrunk until it is 
ready to go to the retail stores as a trim officer's uni-
form. The majority of the employees were skilled in 
their particular job. All the work was done with ma-
chines except the hand-made buttonholes. 
When we returned to the hotel we were entertained 
at a tea given by the American Home Economics As-
sociation. We were given the opportunity to meet 
many outstanding leaders in the field of home eco-
nomics. The climax of the day came when the con-
vention committee made it possible ,for us to attend 
the popular musical "Oklahoma." 
At the business meeting Friday morning it was 
suggested that the United States be divided into 
areas which could have their separate meetings to 
discuss regional problems. This plan will give the 
clubs that can't send delegates to a national conven--
tion an opportunity to be represented in an area 
meeting. 
The convention was brought to a close with a 
luncheon at Marshall Field's where the newly-elected 
national officers of Student Clubs of the American 
Home Economics Association were presented. Iowa 
State was honored when one of our delegates, Mary 
Rothacker, was installed as secretary of the national 
organization. 
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~ HRUGGING her shoulders 
() deep into her heavy coat, 
Vicky cocks a weather eye at her 
winter wardrobe to measure its 
wooliness and warmth. 
She knows there is no substi-
tute for h er good' polo coat. It is 
generous in warmth and size and 
is grey because it will comple-
ment every color in her closet. 
The coat is double-breasted with 
wide lapels and fastens with 
good bone buttons. 
To accentuate her wide shoul-
der line and diminutive waist 
measurement, Vicky wears a 
flannel skirt with two pocket 
flaps. Topping it is a white 
combed-cotton gabardine blouse 
with a little black tie at the 
throat. 
Good for Saturdays and chilly 
study nights are Vicky's man-
tailored grey flannel slacks. The 
waist is shaped to fit, with small 
pleats indenting the front. With 
it Vicky wears a headline m em-
Vichy depends on woolen's coziness and warmth 
for frost-spiting worh, says j osephine Ahern 
ber of h er wardrobe, a grey wool jersey sweater with a 
high neck and squared-off shoulders. . 
For both the added warmth and the fun of It, 
Vicky dove-tails her clothes. A pleate~ wool_ plaid 
skirt and a flannel vest edged m whtte bratd are 
made for each other but she knows they go well 
with other pieces of her wardrobe. She can mix her 
button-back grey flannel mess jack~t and trouser. skirt 
with her tweed suit in Glen· platd wool or wtth a 
flannel blazer suit which has a kilt skirt fringed down 
the center. 
To keep snug indoors in spite of dropping ther-
mometers Vicky will wear her knitted wool, red and 
black striped jerkin or a green wool ~weater swathed 
at the throat with a green and black Jersey sc~rf. 
The clothes Vicky chooses for dates or p_arttes fea-
ture basque waists and simple round necklmes. At. a 
Friday night fireside Vicky will brighten her corne~ m 
a brown wool and rayon jersey jumper and a bnght 
blue and brown striped sweater which features a 
slash neck and long tight sleeves. 
\ 1\Tith h er own needle Vicky has made her favorite 
football season outfit- a chemise dress that will double 
for stadium wear and the house dance afterwards. 
Its kimono sleeves are not quite wrist length and it is 
made of a rust-brown wool flannel as warm as the color 
of flying campus leaves. It buttons two-thirds of the 
way down the front and features a soft black calf belt. 
Ideal for Sundays and week-end dates is Vic~y's 
dress of creamy white rabbit's hair and cashmere Jer-
sey. It is made with a turn-down collar, below-elbow-
cuffed sleeves and wide shoulders. A broad leather 
belt accents the nipped-in waist. 
On Vicky's hands go short knitted string gloves and 
on her legs, long, insulating knitted stockings. She 
teams them with a turtle-neck sweater of the same 
hue to wear with her tweed cardigan suit of striped 
white, beige and brown tweed. T he skirt is ban~ed 
with a wide leather belt and h as a fly-front openmg 
stitched up the front. . 
. Doing dress-up duty over h er smts and b~st frocks 
is a three-quarter length coat of grey wool wtth black 
braid on the pert, flip cQllar. It h as a double row of 
buttons down the front and a diminutive slashed pocket 
on either side below the waist-line. 
A dress as gay and crisp as red-ch~eked apple~ is her 
bright rayon taffeta formal made wtth a full sktrt and 
a dropped shoulder band of accordion pleated scallops. 
The bodice is molded to fit. 
Vicky welcomes winter in a mix and match outfit of herringbone 
checked wool. For outdoor wear she covets a mzny da te coat of 
cotton and rayon and a snug Marine coat guamnteed to stop the 
coldest November b1·eeze. Fm· glamou1· she wem·s sequzns on the 
black band over her long bob and carries a matching evening bag 
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Iowa Fish 
In a reprint from The Iowa Conservationist, 
Anna Olsen encourages the increased use of 
common midwestern fish in the daily diet 
H OW many Iowans eat the 30 or more different kinds of freshwater food fish that are native to 
this region? There is a need for pioneering with native 
fish in every section of the country. Iowa's buffalo fish, 
carp and sheepshead fall into the group of neglected 
home fish, but there is nothing new about them. All 
three types have strong nomadic traits and have im-
migrated to inland waters. The carp, a delicacy in 
China and northern Europe for centuries, were planted 
in Iowa in 1876 and quickly found their way into all 
state waters. The freshwater sheepshead followed the 
streams of the Hudson Bay drainage system and they 
have established themselves in most of the larger 
streams and lakes of the Midwest. 
Iowa's boundary rivers with their tributaries . and 
the large and small lakes within the state yield about 
3,500,000 pounds of commercial food fish per year. 
Only a small amount of Iowa's commercial fish is sold 
in local markets ; the bulk is shipped to Chicago and 
eastern markets, where the fish are in demand and 
bring reasonable returns. An active and persistent de-
mand for Iowa fish will make it profitable for com-
mercial fishermen to market more of their catches at 
home. Nutritionally, fish deserve a more prominent 
place in the American diet. All food fish are excellent 
Plentiful in I owa streams is buffalo fish or carp 
served he1·e with lemon, steamed peas and carrots 
sources of animal protein; in quality of protein they 
are on par with meats, poultry and game. 
Size and age are factors that modify the quality and 
flavor of the fish . Medium buffalo fish and carp weigh-
ing from 3 to 6 pounds are preferable to the small 
variety weighing approximately 2 pounds, or the 
jumbo fish weighing 10 pounds or more. They have 
smaller flakes and are sweeter and more delicately 
flavored than the large fish. They are similar to the 
cod in flavor and size of flakes. In the small carp and 
buffalo fish the nuisance bones are more difficult to 
remove. The small sheepshead are finer grained and 
more flavorful than the larger fish which often have a 
shark-like flavor and are unpleasantly tough. 
No food responds more satisfactorily to proper cook-
ing than fish. Fish are tender protein foods that should 
neither be cooked at too high a temperature nor over-
cooked. Fish are best when cooked just long enough to 
flake the flesh and to separate it easily from the large 
bones; at this stage the natural flavor of the fish is de-
veloped or preserved and the flesh is tender and moist. 
The buffalo fish, sheepshead and carp can be fried, 
broiled, baked, planked, boiled, steamed or braised. 
By skillful handling, the flavor of fish may be en-
hanced, subdued or partly disguised. Experimenting 
with seasonings, condiments, spices, herbs 
Boiling freshwater fish for a short period of time will preserve i ts natuml 
flavor and develop a moist, lender product which may be served in many ways 
and vegetables may pay big dividends. 
Fish offers a greater variety of flavors 
than any other type of animal food. 
That fishy odor which is objectionable 
to many is not apparent in fresh fish. 
Those who have reveled in fish fries and 
fish bakes on the river banks can vouch 
for these claims. 
NOVEMBER, 1944 
The Iowa State Conservation Com-
mission assures fishermen that their siz-
able annual catch of non-game fish can 
be increased without. endangering the 
supply. The removal of these fish would 
have a beneficial effect on Iowa's prized 
game fish coveted by anglers. 
Compared with other nations the peo-
ple of the United States are poor fish 
eaters. Americans average litle more than 
one-fourth of a pound of fish per week. 
In New England, only 10 out of their 80 
or more differen t kinds of edible fish and 
shellfish are eaten extensively by the 
New Englanders. 
7 
WHAT 
A new way of utilizing space 
in a one-room apartment is a 
compact kitchenette which is 
camouflaged behind a venetian 
blind during off-duty hours 
Foods and .Nutrition 
~ OLDIERS on the battlefront may continue to en-
iJ) joy hot coffee with flavor and aroma intact. Soluble 
coffee is being packed for their use in hermetically 
sealed containers which heat the beverage when the 
seal is broken. 
The lowly sunflower may become a popular candy 
ingredient. Once considered as a source of rubber, 
the solvent-extracted sunflower seed will soon be tested 
by the confectionary industry. 
To encourage consumer interest in frozen foods, 
post-war refrigerators will be two-temperature boxes 
with storage space for frozen products. 
The soldier overseas now includes flaxed-wheat cer-
eal or a cornflake cereal in his field breakfast, since 
these have been added to the "C" ration. The granu-
lated cereals, packed in compressed discs with pow-
dered milk, sugar and salt, can be eaten dry or 
crumbled into a mess kit and softened with hot or 
cold water. 
A fresh cider-flavored apple JUICe which may be 
available all year has been developed by the Depart-
8 
' s NEW IN 
ment of Agriculture's 
Research Administra-
tion. The new juice 
is a concentrate which 
may be reconstituted 
by the addition of 
water. Its self-preserv-
ing qualities make it 
suitable for both do-
mestic and overseas 
use, especially since it 
occupies one-fifth the 
space needed by ordi-
nary juice. 
The tropical choco-
late bars of the Army, 
which remain un-
melted at 120° F. in-
stead of liquifying at 
85° F., will be an im-
portant addition to 
civilian confectionery 
after the war. The 
bars are made of 
chocolate, dried milk 
solids, cocoa, fat, oat 
flour, flavoring and vitamins. The mixture cannot be 
poured. 
Asparagus trimmings and culls, which comprise 
more than one-half of that vegetable's harvest, are 
used in the preparation of a juice concentrate which 
is the media for certain microbiological cultures. 
Textiles and Clothing 
THE Quartermaster General's office has developed 
maps, charts and formulas which will predeter-
mine the design and thickness of clothing necessary 
for soldiers in any specified geographical area. A unit 
known as "do" has been devised to measure the thick-
ness of clothing required for a man at a certain tem-
perature while expending a given amount of energy. 
Reslooming, a new process in which woolen fibers 
are impregnated with a chemical resistant plastic, 
makes the fabric shrinkproof, wrinkle-resistant and 
more durable. The appearance of the treated wool 
will be unchanged and natural softness, resiliency, 
warmth and durability will be retained. Reslooming 
also is effective with cotton, rayon, linen and aralac. 
Plastic fur coats may be featured on post-war mar-
kets because of a new process for plasticizing sheep 
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pelts. It is claimed that these coats will be moth-proof 
and long-wearing. . · 
Household Equipment 
A NEW high-gloss, non-slip wax which can be 
sprayed rather than rubbed on floors will help 
solve the busy homemaker's floor problem. It is de-
signed to withstand heavy traffic on all types of floors. 
~ 
A new type of insulating window called thermo-
pane has been perfected after years of experimenta-
tion. Two panes of glass sandwich a dehydrated air 
space hermetically sealed by a metal-to-glass bond. Now 
light and sunshine can be brought into a room with-
out the entrance of cold air. 
A recently-developed, resin-coated, cotton or rayon 
yarn is being used ·for decorating glassware. It is at-
tached with plastic adhesive and is waterproof. The 
new product is also used in fabrics for shoes, hand-
bags, ladies' belts and costume jewelry. 
~ 
A unique fountain brush helps remove spots, · dirt, 
ink, grease, paint and other foreign materials from 
textile fabrics. Cleaning fluid is contained in the 
bottle handle, and by finger-tip control the fluid runs 
through the neck to the brush. 
~ 
At last flies can be eliminated from restaurants with-
out undue trouble. A fly screen which consists of a 
grid of metal bars energized by a specially constructed 
transformer has been perfected. The moisture in the 
insect's body completes an electric current and in-
stantly electrocutes trespassing flies. 
~ 
Square milk bottles are becoming more prominent 
in . home refrigerators. Manufactured in quart, pint 
and half-pint sizes, the new bottle facilitates storage 
and is easier to clean and handle. 
An ingenious cellulose sponge has a porous struc-
ture fitted with a doth-lined pocket for holding soap 
scraps. ·when the sponge is thoroughly wet, suds 
start bubbling through, making a convenient device 
for washing dishes, walls, upholstery-and even dogs. 
Boiling will sterilize the sponge with no injury to the 
texture. 
There will be no more fumbling in the dark by 
those who have installed the new lighted wall switch 
plate. When room lights are burning it is inactive, 
but when they are turned out a tiny shielded light 
comes on automatically, making the switch easy to 
locate. Manufacturers claim the miniature bulb costs 
only two cents a year for current. 
~ 
A cordless electric iron retains heat through a 
spongelike heat absorbing pressure plate inside the 
iron. It creates instant heat and a control assures 
the temperature required by the material being ironed. 
~ 
New bed trays and reading racks made from plane 
plywood are available in pastel shades, maple and 
mahogany. 
Useful in a variety of ways, this easy-to-build table and bench of natural wood are ideal for the home craftsman who 
likes a convenient and attractive place to work. Ample storage space accommodates the workman's tool; and magazines 
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STOP AT WOODLAND'S 
FOR YOUR 
Sunday Snack 
Excellent sandwiches 
sundaes and malts. 
Just a pleasant walk 
from the movies. 
Woodland Farms 
819 Lincolnway Phone 433 
Don' t forget those service-
men in · the States this 
Christmas. There is still 
time to have a portrait 
taken 
at 
HILL'S STUDIO 
2530 Lincolnway Phone 347 
Good grooming and ajJpmjJriate dress 
give a businesswoman added confidence 
Career Grooming 
BUSINESS women of today are fashion-wise. That proverbial best foot forward is of funda-
mental importance to the young career woman, 
whether she is applying for a position or is seeking 
to advance in her chosen field. The importance of 
good clothes sense to the professional woman was dis-
cussed by Miss Marion A. McKinney, director of the 
Women's Travel Department of the Union Pacific 
Railroad in Chicago, when she spoke to Iowa State 
home economics students recentlY: 
I n her discussion of clothes for the well dressed 
business woman M iss McKinney emphasized tl1at taste-
ful dress enhances one's personali ty and gives poise 
and assurance. W ithout it intelligence is not appre-
ciated. 
A well-groomed, attractive appearance results from 
a carefully selected wardrobe, based on a definite plan 
and centered around a basic color, flattering to the 
individual. ' Vith a wise choice of accessories which 
may be worn with a variety of costu mes, the wardrobe 
will be materially enlarged because of the different 
combinations possible. But these combinations are 
effective only if the wardrobe is planned as a whole 
with all the colors in harmony. 
From the employer's angle, with which Miss McKin-
ney is well acquainted from her experience in per-
sonnel work, she told about the characteristics desired 
in anyone applying for a position. "Cleanliness, not 
only in the larger items of dress or suit, but also in 
gloves, collars and cuffs, plays a large part in the final 
p icture. To personnel directors, a sloppy appearance 
indicates sloppy habits and a sloppy mind. 
Miss McKinney emphasized that the choice in 
clothes for an all-important interview may spell suc-
cess or failure for the career woman. The employer's 
interest is directed primarily to the woman's general 
appearance and in many instances grooming is an indi-
cation of desirable or undesirable qu alities which will 
become apparent in her work. 
Miss McKinney warned that bare or made-up legs, 
gum chewing, bright nail polish and long hair do not 
find a welcome reception in the business office. 
"A soft, p leasant voice, gentle manner of speech 
and good posture all play their part in helping to 
create an attractive appearance. These characteristics 
help to determine one's success in the business world, 
for employers demand more than mere intelligence. 
Pep, personality and poise, enhanced by good clothes 
sense, will be invaluable aids in reaching the top of any 
chosen profession." - Eugenia Crawford 
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1n the News 
I N POSITIONS that utilize their training, summer graduates of Iowa State contribute toward feed-
ing, clothing and educating wartime America. 
Blanche Mohn, applied art graduate, is with Mandel 
Brothers Department Store, Chicago. 
Child development majors who have branched out 
to nursery schools all over the country include 
Marilyn Anderson, Northeast Neighborhood Home 
Nursery School, Minneapolis; Martha Anderson, nurs-
ery school, Minneapolis; Carol Blattner and Beula 
Kruger, Child Service Center, Kaiser Shipyards, Port-
land. Marjorie Betts is employed by the National 
Child Research Bureau, Washington, D. C. 
Food and Nutrition graduates in hospital dietetic 
training are Joyce Fackler, Highland County Hospital, 
Oakland, Calif.; Neola Hilberg, University of Minne-
sota Hospital, Minneapolis; Dorothy Hummer, Cali-
fornia Hospital, Los Angeles; Phyllis Loper and Doro-
thy Springer, University of Oklahoma Hospital, Okla-
homa City; Virginia Pearson, Alameda County Hos-
pital, Oakland, Calif.; Barbara Robb and Margaret 
Stone, Michael Reese Hospital, Chicago; Beverly Van-
deventer, Peter Bent Brigham Hospital, Boston. Mary 
Elizabeth Reynolds is assistant dietitian at the Col-
lege of Wooster, Wooster, Ohio. Gladys Babcock and 
Anne Pedersen have accepted fellowships with the 
Foods and Nutrition Department at Iowa State. Elinor 
McClellan is doing food promotion work with the 
Beechnut Packing Company in New York City. 
Education graduates who are teaching in Iowa in-
clude Evelyn Courtney, Newhampton, and Bonnie 
Gregg, Mount Ayr. 
A household equipment major, Dorothy Todd, is 
working in equipment research, Sears Roebuck and 
Co., Chicago. 
Textile and Clothing graduates in retail stores are 
Darlene Fleck, Fred Harvey's, Chicago; Eleanor Harp-
ster, New York City; and Betty Stapleton, Mandel 
Brothers, Chicago. 
Betty Jane \1\Tard, an institution management gradu-
ate, is with Stouffer's, Cleveland. Harriet Pratt is with 
the L. S. Ayres Department Store Tearoom, Indian-
apolis. 
Kathleen George, '41, is working in the War De-
partment Office of the Chief of Ordnance, St. Louis. 
She is assisting in setting up an X-ray section in the 
regional office. 
An instructor in the Foods and Nutrition Depart-
ment of Cornell University, Ithaca, N. Y., is Myrtle 
Ericson, M.S. '42. Myrtle Swanson, '29, is teaching 
foods and nutrition and doing research work at the 
University of West Virginia, Morgantown. 
The staff of the Foods Department at the University 
of Vermont in Burlington includes Rachel Anderson, 
M.S. '43. Alma Clark, '44, is assistant food director 
of the YWCA at York, Pa. 
Dietitians who are holding new positions include 
Marjorie Arkwright, '40, dietitian for the Chicago 
Latin School, a private boys' school in Chicago; Helen 
Bricker, '43, dietitian at the Woman's Hospital, De-
troit; Isobel Robertson, '43, in dietetics training at 
St. Mary's Hospital, Detroit.-Patricia Maddex 
Buy ·y ~ur Ticket Now . .. 
-I 
Parad e of Features of Iowa State During 1944-45 
BO.MB OF '45 
Now s3 s4 After 1 anuary 15 
Ordering immediately insures your having a permanent record of this year-
a record you and your friends are making. 
BOMB of '45 
Bomb Office Collegiate Press Building 
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• 
For real 
Faskion flattery 
.This holiday 
• 
Drop in to see 
what we have 
For You 
• Sweaters 
• Skirts 
• Casuals 
• That Very Special Date Dress 
225 Main Phone 100 
A chief defect in Chinese diets is the lack of protein which 
is abundantly supplied by meat, eggs, milk and dairy pwducts 
Meal Planning-
Chinese Version 
THE Chinese choice of food and methods of prepa-
ration are an interesting contrast to the American 
diet, according to C. L. Feng, a graduate student at 
Iowa State. 
Mr. Feng, who arrived in the United States in July, 
is an agronomy graduate from the University of Nan-
king. "Chinese food is mainly starch," he comments, 
"and the chief defect in our dietary habits is the lack 
of protein. The quality and quantity of the food are 
both responsible for the nutritional deficiencies in 
China. Drought, flood, everything conspires against 
the farmer in my country." 
The people of the North eat more fruits and vege-
tables because they are inexpensive and plentiful in 
that region. Melons, cucumbers, onions and fruits 
are available at low prices. The staple diet consists 
mainly of wheat flour; more bread is consumed than 
rice. 
The provinces south of the Yangtze River receive 
few northern fruits and vegetables because of the lack 
of transportation facilities. In South China rice as-
sumes a role of importance in the diet of the average 
citizen. 
These dietary differences may be the main reason 
the northern Chinese is a larger person than the South-
erner. In North China the people are relatively tall 
. and heavy; many men average 5 feet 10 inches and 
weigh 150 pounds or more. In the South, the average 
height is 5 feet 3 or 4 inches, and the weight 120 
pounds. Whenever wheat and cereals other than rice 
are the staple foods, the people grow larger and heavier. 
The soybean has been developed to a remarkable 
Mirrors Reflect 
Y our good taste-
Select them carefully 
Orning Glass and Awning Co. 
402 Main Phone 538-W 
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extent in China. A soy beverage has been prepared 
which tastes much like cow's milk and has many of the 
same chemical properties and nutrients. This beverage 
is always used hot. The soybean curd is made into 
cheese. 
The soybean, to a certain extent, substitutes for 
the dairy products which are almost unavailable in 
China. Dr. J. Heng Liu, Nanking Minister of Health 
says "It would be a good thing if the Chinese people 
as a whole could get the benefits of using milk prod-
ucts, but keeping in mind the dangers which may 
come from the use of milk improperly cared for, I 
think it will be many years before we should try to 
encourage milk drinking in China." 
Chinese foods are prepared in an entirely different 
way from American methods. Instead of vegetables 
being side dishes, they are usually the main dish. They 
are chopped into little pieces and fried in a small 
amount of oil instead of being boiled in water. Some-
times small portions of meat and some soybean sauce 
are added to give a better flavor to the vegetable. 
Meat consumption in China is small because it is 
too expensive to be served as roasts or steaks. The 
meat is not expensive according to American standards, 
but to the poverty-stricken Chinese the price is ex-
orbitant. 
Because the polished rice served in South China 
lacks vitamin B, there are many cases of beriberi and 
pellagra. The Northerner eats wheat and mixed cer-
eals, so cases of these diseases are seldom seen in that 
section of the country. In the last few years, polishing 
of rice has been frowned upon by the Chinese govern-
ment to disr:;ourage the disease. Chinese armies now 
are being supplied only with unpolished rice. 
The Chinese have been dehydrating foods for man"y 
years, not in mechanically perfected machines, but in 
the sun. Dried meats, vegetables, shrimp, fish and fruits 
of all kinds are processed in this natural manner. 
Other students who have come from China to con-
tinue their studies at Iowa State include P. K. Feng, 
S. T. Chow, and T. Y. Hsueh.-]ean Larson 
Sewing 
Classes 
Make sewing easy 
with our time-sav-
ing, labor-saving no-
tions. 
Hollywood Patterns 
McCall Patterns 
Talon Zippers 
Thread 
Ben Franklin Store 
2532 Lincolnway 
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Iowa's Oldest Jewelry Store 
~ 
't~~~t 
1865 
Ouality Jewelry 
For 79 Years 
Enjoy the advantage of 
choosing your Christmas 
jewelry gift from Iowa's 
largest and finest selection. 
Use our convenient payment plan 
Plumb Jewelry Store· 
Walnut at Sixth Des Moines 
Y ou Will Find . . . 
·Cosmetics 
Candy Stationery 
Fountain Service 
Magazines School Supplies 
-at-
PETERSON DRUG CO. 
2816 West Phone 2865 
First 
Impressions 
lflst 
. . . And properly 
cared - f o r clothing 
helps you create the 
impression you want. 
In Ames for clothing care, it's 
Ames Dress Club 
2810 West Phone 9 
13 
14 
· Be Wise 
For the best in cosmetics choose 
from our supply of Cara Nome, 
Max Factor's and other favorites. 
THEIS DRUG STORE 
217 Main 
Downtown Rexall Store 
Phone 93 
We Have 
S fJmething ffJ 
CtfJW AbfJuf / 
Stop in and try our · 
delicious • chicken dinners, 
steaks, sandwiches or 
whatever you desire. 
Scotty's _Chicken Inn 
3332 Lincolnway Phone 1831 
Felt College Pets 
-in-
CARDINAL AND GOLD 
ARMY AND NAVY 
SORORITY AND FRATERNITY 
COLORS 
Student Supply Store 
Phone 164 Open Evenings 
Graduate Feeds 
Fliers 
FOR the first time in the history of the United States Army, dietitians are being place_d in G.I. kitchens 
and officers' mess. A graduate of Iowa State, Eleanor 
Peregoy \1\Tallace, is the first woman to be offered such 
a position. Her task is to teach and train the army 
cooks in three large convalescent centers recently ac-
quired by the Army Air Forces and placed under the 
management of Major Gordon Stouffer. 
These centers, located at Miami, Santa Monica and 
Atlantic City, were formerly three of the largest and 
most exclusive hotels in the United States. Officers 
who have been in combat duty are sent back to this 
country for a three-weeks period of complete relaxa-
tion during which they receive the food they missed 
while on overseas duty. 
Women food directors in rehabilitation centers are 
a relatively new development, but the opportunities 
in the field are increasing. Major Gordon Stouffer says, 
· "If we should be successful in acquiring graduate die-
titians who have the ability to handle men, we could 
place them in strategic places throughout the United 
States where they could travel from one convalescent 
center to another, teaching and training cooks in bet-
ter methods of food preparation." 
Mrs. ·wallace trains the employees, plans the menus 
and checks the actual food preparation in all three of 
these convalescent centers. She spends a period of I 
1)10nth at each center and keeps traveling from one 
to the other. 
Following her graduation from Iowa State in 1927, 
Mrs. Wallace was employed by General Foods in New 
York City for 2 years. H er first assignment was dem-
onstrating Certo and her employer was James Wal-
lace, whom she later married. 
For I 3 years preceding 1942, Mrs. Wallace was em-
ployed by the Stouffer R estaurant Company in Cleve-
land. She worked in the experimental kitchen testing 
new recipes and improving old ones for 2 years and 
planned the menus for the entire chain of restaurants 
for I year. She also travelled for the company for 2 
years checking the restaurants located in Cleveland, 
Chicago, Pittsburgh, Detroit, Philadelphia and New 
York City, for organization, production and quality of 
food. She has been food production manager in a 
Cleveland and in a New York restaurant. 
Mrs. Wallace has spent the past 2 years in \Vashing-
ton, D. C., where her husband was employed by the 
War Production Board. Following his recent death 
Mrs. Wallace assumed her new work as food manager 
of the three convalescent centers.-Marian Hoppe 
Personalized 
Stationery 
* 
Carter Press 
We Have It! 121 welch Phone 2044 
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Trophy Tavern 
When Iowa State toes start tapping and students want to dance, all head 
for the Trophy Tavern. Here with plenty of space and the latest tunes on the 
nickelodion, new dance steps can be tried to the heart's content. 
Walls are lined with pictures of athletic heroes of previous days and from 
cabinets, shiny trophies attest to Cyclone prowess in former years. Tables around 
the dancing area carry on their scarred tops the initials of students now in school 
and of those here in other times. 
The Trophy Tavern is a gathering spot as tantalizing rhythms entice pass-
ing students to momentarily forget studies and relax as they dance to a new song 
favorite. -
THE MEMORIAL UNION 
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THE 
Solid Comfort 
Coat 
A quilted rayon taffeta robe is tops 
for coeds who study late ... or for 
those who hold gab fests into the 
wee hours. Pockets are ample for 
the college woman's usual collec-
tion of bobby pins, matches, pen-
cils, etc. . ......................................... $15 
College Shop • Third Floor 
dhe c/Vew 
UTICA 
CLOTHING COMPANY 
Pin-up Special 
A glamour shot of you will be his 
favorite over all the Hollywood 
stars. Call and ask about the very 
reasonable offer for 8 x 10 glossy 
prints for pin-up pictures. 
_)feljeJZ 's 
COLLEGE TOWN STUDIO 
109 Welch Phone 49 
Select Your Snack Bar Needs 
cokes, donuts, potato chips, 
jelly, rolls, nuts, crackers 
V isit Our Newly-
Enlarged Counters 
MALANDER'S GROCERY 
"A NEW LOCATION" 
2526 Lincolnway Phone 266 
Don't 
Forget the 
Boys at 
Camp 
Send Them 
billfolds 
shave kits 
zipper bags 
clothes brushes 
PARSONS 
OPPOSITE THE SHELDON-MUNN 
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Visit 
Our 
Gift 
Counter 
Wide selection of your 
favorite notions in 
special Christmas packages 
* 
Campus Drug Co. 
2430 Lincolnway Phone 1195 
Your choice of packages: This 
fine glass "Canning" Jar that 
uses regular Mason caps and 
rings or the economical paper 
bag. 
The same fine coffee - SO 
SMOOTH, SO RICH, SO MEL-
LOW! 
Sportswe(Jt 
Deluxe 
We have anklets, plaid 
shirts, jackets, sweat-
ers and sweat shirts. 
Just the right things to go with our slick 
slacks in glen plaid or plain colored 
wool, or corduroy material. 
Joe•s Men·s Shop 
"SATISFACTION ALWAYS" 
2536 Lincolnway Phone 21 
Jersey. , , Jersey. , , Jersey 
Let's talk jersey this year .. . it's the material 
destined to be an all-time favorite . You' ll see it on 
the campus in casual, comfortable sportswear and 
everywhere at date calendar affairs. 
YOUNKERS 
Cover-up or un-cover, jersey is the foundation 
for costume drama. The more jersey the better ... 
the more color in jersey the wiser. Here are jewel 
tone styles designed to enhance your date hours. 
Ames Store 
